12 Traditional Indian Foods to Taste in 2023 


Introduction 
India, with its vast and diverse cultural landscape, offers a culinary journey like no other. Each 
state, region, and community brings forth its unique flavors, methods, and ingredients. As we 


step into 2023, there are some traditional dishes that every food enthusiast must explore. From 
spicy curries to sweet delights, let’s embark on this flavorful expedition. 


1. Biryani 


A fragrant rice dish cooked with aromatic spices and either meat or vegetables. Every region 
has its own version, be it the Hyderabadi, Lucknowi, or Kolkata biryani. 


2. Rogan Josh 


Originating from Kashmir, this dish boasts succulent pieces of mutton slow-cooked in a mix of 
warming spices, yogurt, and tomato. 


3. Masala Dosa 


A crispy, thin pancake made from fermented rice and lentil batter, stuffed with a spiced potato 
filling. It’s a breakfast staple in South India but loved nationwide. 


4. Dhokla 


A steamed cake from Gujarat made with fermented rice and chickpea flour, Dhokla is light, fluffy, 
and garnished with mustard seeds and fresh coriander. 


5. Amritsari Fish 


A popular dish from Punjab, it features fish fillets marinated in spices, gram flour, and then 
deep-fried to perfection. 


6. Rasgulla 


A sweet delicacy from West Bengal, these are spongy balls made of fresh cheese, soaked in a 
sugary syrup, and often flavored with cardamom or saffron. 


7. Dal Baati Churma 


Hailing from Rajasthan, this consists of hard wheat rolls (baati) served with spiced lentil soup 
(dal) and a sweet, crumbled dessert (churma). 


8. Vada Pav 


Often termed as Mumbai’s burger, it’s a spicy potato fritter (vada) sandwiched between a bun 
(pav) and served with assorted chutneys. 


9. Poha 


A breakfast dish from Maharashtra made of flattened rice, seasoned with mustard seeds, 
turmeric, and often garnished with fresh coconut and coriander. 


10. Bhutte Ka Kees 


A delicacy from Madhya Pradesh, this dish is made from grated corn cooked with spices and 
finished with a squeeze of lemon. 


11. Sandesh 


Another gem from West Bengal, Sandesh is a dessert made from fresh cheese, sugar, and 
often flavored with pistachios, saffron, or rose water. 


12. Appam with Stew 


A combination from Kerala, Appam is a lacy, bowl-shaped pancake made from fermented rice 
batter, perfectly paired with a creamy, coconut-based vegetable or chicken stew. 


Diving Deeper: The Stories Behind the Dishes 


Each dish listed isn’t just about the flavors; it’s a narrative, a piece of history, and a reflection of 
the region’s culture and traditions. For instance: 


Biryani tells tales of Mughal royalty and their lavish feasts. 

Dhokla reflects the Gujarati love for vegetarian, light, yet flavorful meals. 

Masala Dosa is a testament to the fermentation techniques of South India, leading to its 
unique taste and texture. 


Conclusion 


India, with its vast culinary heritage, promises a gastronomic adventure that’s both delightful and 
enlightening. As 2023 beckons, embracing these traditional dishes not only ensures a treat for 
your taste buds but also a journey through India’s rich culture and history. So, ready your palate, 
for a whirlwind of flavors awaits one final note all the ingredients used to make these dishes are 
easily findable at either your local grocery stores or an online Indian Grocery Store 


